|

|

War Recipes Refiect
Household Economy

LMOST ovory one hns a treasured

recipe of peculine merit.  Sametimes

it iz one where excellence is obtuined

at R small
being souzht

outiay Buch recipes are

to-dny by housekeepers
everswhere and some of the readers of
their

thely

this paper have offered to share

tested and trae formulss with

bousekeeping sisters.
The first instalment is given to-dny of
what e

may be termed wnar

cause they will be holpful to those whe

recipes,

geck to practise trie economy, providing
nutritious and appetizing food at smnll
cost, to save moneyr for their ow'n main-
tenance and for the helping of those who
are In sore straits directls or indirectls
due to the war

A man in his mother’s
with tha {ollowing letter —

"Of the many recipes that have been
brought to my mother's attention =he
clnims that none of them compares with
tho enclosed. As she hos heen
corn hread according te it for
rears she ought to know, anid as I have
heen eating it nlmost sinces 1 was horn,
which 1= going back some, 1 knaw exactly
bow gooad it I, either with butter
gravy or all by itsolf, either hot or cnld ;
In fact, ent as she recommends, 1t is a
square menl’ all by drself

“Corn bread is pot the only thing she
can make out of corn. She can make
carn muffina, Johnoy enke, hoe cake, In-
dian menl puddings, both baked and
boiled ; corn pudding, whick is not, us =
name suggesis, o dessert, but o v tahle
digh, and numerous others—in fact, she is
“"some cook.”

OLD FASHIONED (ORN BREAD

Three cups of cornmeal, one-hnll cup
of flonr. one level tablospoon of sugnr,
ope level teaspoon of salt, two heapliog
teaspoons aking powder, one-haif cap of
shortening (lard or drnppingi. Mix all
ipgredionts together with either milk or
water, makiong a thick batter. pour into
well groased pan, which should bhe vers
hot, bake in quick oven about thirty min-
utes, until dark zolden bhrown

When dome cut in squares, split and
perve with butter

If real buttermilk is precurable
instead of baking powder one
of baking soda to a pint of bottermilk

This cap also be buked on top of stove,
either gas or coal. nsing an ordinary
griddle, without a eover

This corn hread s
healthy (especinlly good for dxspeptics)
and very nourishiog,

ranils rocipe

making
miuny

or

se
teas T

delicious Tery

Approximate cntire cost nine cents

Sufficient for four or five people at
one meal.

Sinee writing the furegoing, T have

picked up a cops of a newspaper devoted
to the uplift and welfare of the working
man, On its front page it 15
about the necessity of consérving our
food supply and how to combat the high
eost af living.

Then thexr publish a Ieot of so-called
economical recipes on  anether
For whose amusement™ It ean't be
any benefit to any one, hecause if rou
will analyze them you will be unable to
find one that is practical, cheap or sng-
gests ansthing that would be of use to a

shouting

page.
fdr

| honsewile,

Just imagine a husky mechanie, for in-
stance, coming home to bis evening meal
snd getting a “lar-out™ modelled on such
tecipes. I ecan see him beuncing the
meatlonf off his wife's “bean ™

Recipes like these are vot what the
people want, especially under the serious
conditions that now prevall, or at any
time, as they only encourage waste

Why not teach the persons how to use
the many valuahle things that the aver-
age housewife has biren in the habit of
throwing away, siuch as the tops of
hests, scallions, the green parts of eanli-
flower, eabhage, celery, &~, Lhe walers
in which vegetahles and ments (corned
beef and ham) have been boiled? Also
how to use the coreals other than wheat.
Many exeellent dishes ean he made from
rice, T¥e, i its forms
(bominy, samp and cornmenll.  Yon can
make other things out of oatmeal be-
sides porridge. There are numberless
tooking recipes, gond old 17, 8. A. ones
and foreign ones, which if given te the
public in &n intelligent manoer would

prove a real benefit.

1 am not connected with the hote] busi-
ness or food trade in any way, but jt is
the duty of the press to educate the peo-
ple.  Ther never needed eduention so
badly as they do new ; neither were they
ever in 8o receptive & mood as the pres-
ent. G. K. B

Bluefish:—Fish is cheap and nourish-
ing, and as this is the blucfish season &
most delicions way of baking one is as
follows:—-Wash, salt and pepper the fish
and stuff with o dressing made from dry
bread, onions and thyme, Place the fish
on a greased plate and put in a dripping
pan. Flll pan with boiling water until
the plate is balf covered, Steam for
& half hour, or notil easily pierced by
a fork. Cooked in this way there is no
waste, for the fish slips from the plate
perfectly whole. Garnigsh with sliced
lemon and serve with parsley sance

AUGUSTA DANIELS.

corn mangy

Stoamed Brend Pudding:—2 cups rolled
stale bread, Y5 cup molasses, Y4 cup sour
milk, Y4 cup raising and currants, 2 iron
spoons flour, 2 iron spoons chopped suet,

Conserving Fruits

and Vegetables

HILDREN nre patriotie.  They love
C 1o give evidence of thelr lopalty aod

enthusiasm. It ean coasily b ymprossed
upon them that they can perform ser
vices which will help their country as
truly ns af they were able to shoulder
Runs nnd fave the chivmy al the front

The soldiers and their familivs sy
be fed," they can be told, “and you must
da your part in getting enouzh foad for
them.” Children whe live in the ¢ountrs
will gindly help with the poultry and
other hive stock on the place In th
lirst ploce they will speedily make pets

of them and the next place they svill tend
the greater he-

cpuse of the ndded impulse of doing their

them with enthusinsm

part i the wag

Tell them that if they will take good
care of the ‘chickens, 1f they will fecd
the cows and pigs. if they will plant and

weed io the garden, and if they will help
sme wnl-

1

to pit up Crnits and vegernbles
will h strensth
and help win their war
While the
pottant it has pot been emphasized quite
much ns the gardening
Childeen sl over the Innd
to gardening with wonderful avidity and

ier SYE mors fizlit

Wwent question 15 =G -

n= necessiiy

bare taken

praise should ba mered ont to tliem gen-
eromsly for their part in the food cam-
pPmzn

I’ nor let their interest flag. Toll

them that although they have done well
to spade and eake and plaot and eolii
vate, they must do more to Insure plenty
of good [ood for the prople at home and
for the hungry abroad.  Let them gathor
the vegzetables they have grown
and help with the others and pick ber-
and other fruats.  Then

which

ries initinte

1-3 tenspoon soda, dissalved in siiron hot
water; clpnumon, cloves and lemon peel
to taste; steam 115 hours

Hard Spuece 2. tbyles = butter, 1
cup granolated sugnr I tablespoon
veenmi beat when cresmed: flaver with

almond or vamlia, sutmez and o little
if desiged

Baked Eggs with Cheese-—RButter a
baking dish of = far
imber of eggs desiced, break eges into
dish and pepper to
tablespoon crenm, 2 table spoons grated

chpese

brandy,

Blae neoessnry

add Ealt taste, 1
Place dish in pan of hot waler
in aver for five

set

minutes, until eggs are
Muffins 1
cornmeal, 1
= cops white flour, 2 teaspoonfuls bak-
log porwder; 1. = ten-
spoonfuls sugar or molosses, 2 teaspoon-
fuls oil or Iard imelted), 1 egs. Milk or
wilk snd water sufficiont to deop from
Put in g miuffin pans;
hake about fifteen minutes

M. B. WESTERMAN

Quivk rup white eream

cup bran or graham flour,

ecaspoonful salt,

EpHOi. reased

Baoston Roast: =38 cups eooked Eidney
benns, 14 pound grated cheese, bread
ceumbs;  salt.. Mash  beans or  put

through ment chopper. Add the cheese
and sufficient bread erumbs to muke the
mixture stff enough to form into a roll,
Bake in a moderate oven, basting ocon-

sionally with fat amd water. Serve
with tomato sauce
'f'.m_-.\]lﬂ]u-.l tice or Hominy with

Nuts:—2 cups cooked rice or bominy, 2
cups white sauce, 1 cup chopped nuts,
broad ernmbs, gale.  Mix nuts with rice
or homing, ndd salt to taste. FPropare
white and OVer mixture
Turn into & greased baking dish
with bread ¢rumbs and buke in hot oven
until brawn

RAUCE ponr

Cover

Nub nnd Cheese Roast —1 cnp grated
cheese, 1 cup chopped nute, 1 cup brend
ernmbs, 2 tablespoonfuls chopped enion,
1 toblespoonful butter, jnice 14 lemon,
salt wnd pepper. Cook the onjfou in the
butter and w little water until tender
Mix the other iogredients and moisten

o Y 0

WiN £y

them into the processes of presery
Muke it o personnl

them for the winler
matter. A

bov or girl will

with water, using the

onton has bean eonked

| Raising Rents in BigCities

the estien rente have been Increns.

N
]m:l}' hizher

next

Many will have to pns

more wmtimn or move, 1t makes

problem for the [amily of

a diffienlt
limited means

In the first pince it is hard to find a
1 oorupied ot

honse a8 g ns the one

Evon if one that will d
Lf the
raise in rental is small it may be chenper
The

carefully balnneed

0

& lower rontal

i= fovnd, it Is expensive to move

to stay where one s pros and

cons must he and

then one must nel accordingly

One thing is being impressad wpon

the writer, who is one of those who have
ta mave Octaber 1 or pay $T.60 a month
more thon tha hizh price alrendy being
dors not need

pand to the landlord. On

50 ALy rooms as one Is agcustomed (o

think. The average fumily does not noed
n lving room aned n dining  room
There 1s no resson why weals should

not be served o the living room.

Where one does lght housekeeping
and tokes o purt of the meals out =
separate Eitchen is pot necessary. A

stunll. gas wtove and t other
ment for conking niay eusily he sereened
off

lieme cooking,

equip-

Cn “the other hand, if cne wants

which one should haye

if there are childeen in the family, a
well lighted, weoll equipped Kitchen s
cue of the most essentinl rogms i the
house. If you have a good kitchen and
bave time to give to food preparntion
you ean Ltorn out meals thot are twic
ne wholesome at balf the price of thos:

which are eaten in the averag@™estan-
rant

ot A5 it 2
LAt

chLa e s o

e 1n contamers of dried foods or jnrs

of eanued ones whivh bear his or her
name and the date of putting up
shnllow bakme dish and brown in oven
Lima Benns with Tomaton Sapce-—2
I'he ma reqpiirement of o bedraom
in tooil par I'l loss Moenitire there 15
i it Lhe Letter It is better to hnve o

eot in o living room where thege is
plenty of air available

Inxury of -a

than to have the

hedroom where it is lnek-
mg

Hoalth, «

these ure the eesentinls of

amiort, Canvenience

beanty
a home,  Com

fort incliudes health promoting character-

4| Convenence consistz not in thi
multiplicity of utensils, but in a fow
choson especiplly for their adaptability
Yauly depewds chiefly upon propor-
tions, simplhicity nod color relntions.  Ouor
small rooms hase become too much
“fussed up for beauty, convenience or
comfort I'he present necessity  for
econamy muy be ot without valuoe if it
prevents aur adding maore to the slreads

too much of aur homes,

Braided Russ.

RAIDED

country houses,

rugs aore eplendid for

and they nye not out

of place in the city apartment or
gludio.  They are extremelr easy to
mnke, and all goris of ald materinls may
be utilized in making them

Lt

from dresses nnd other goe-
remupnnls
It is best 10 uge woollen

oVl
aud

b combined
pleces by thamselves and cotton by them-

T N TR L muy

Enlyos Al silk may be eombined
with the waool, but it shonld be cut iu
thicker sirips In the catton

strips also should he browder than the
woul

The strips shonll be braided evenlr,
one colar by itaelf or kit and miss, as
desired, and when enoogh have been
braided they ean be sowed in roaund or

o matk of the desired
These rugs nre not only effective
in appearance but they nre durable.

oval form to muke

Elre

.

vii ehild i= too younz to hear his share

in e edentiomy

h all of us nre hay

Wil

ing o practice for patriotic re

cups limn bonos, 2 cups tomato sauce,

1f 'dried limns

LrnEant

. brogd epuymbse

Wayside Vegetable Booth

O\'I-'. of the mathods of getting fresh
vegolaliles

producer 1o

and (roits divectly from
consumer is that which
has been adapted to some extent during

the last few summers and may well be

extended in this year of unusual ¢on-
ditions

Persons automobiling  through the
country have found by the wavside smnll
bovs and girls, and sometimes adulls,
offering corn freshly picked from the
stalks, fipe tomutoes and freshly pleked
herries from an improvieged staud. This

method of marketing is a2 return to sim-

ple couditions It benefits those who

gell, who are saved the lubor of pucking
and trapsportition, and thoese who buy,
who get their produects fresh and at a
moderate price

Not nll of those who have planted gen-
erously this sumimer are going to be able
to sell throngh the

their craps rogular

chounels, large paris of themm cap be
kept for pvinter use, bot there will, in
To dis-

many cases, etill he a surplos

pose of this will tax the ingenuity of
the amateur farmer and gardener. Cue
of the best methods is by private sale,
either at an improtized booth by the
rondside ar b sot necoggible  person

who bus not raiged the things desired to

be sold for himself
Evers onée wabls [hings fredh sind
cheap, Everr ooe should be willing to

soll bi= surplus for o reasonable price.

well as for
.\" 5"!'-
diverted from ice
fund for some little boy or girl in
France or Belgiom. If a child is study-
ing Froneh he may even tey a letter to

some this yenr.

and dimes should be judiciously

others,

cresm sodos and candy

th

the Httle friend be 1= trying to help.

Giirls will hike to imitate their mathers
They
will soon be more expert than their par-
ents, for youne chililren learn the arg
ensily and qilekls

wnid koot fore the soldiers ar =ailors

EST any one he affrighted by tha
sound of dehydration as applied to
the preservation of foods, it should

L

he remembered that it is only the mod-
ern way of speaking of what past gener-
And tha
process need not necessarily require elab-

ations referred to as drying,
orate machinery. Every one emplors
same kind of heat in the preparation of
the daily fond.
drying frults or vegotables for winteg

This can be ntllized in

uEn,

Wea are now enjoring the results of
the
Fear
have them from their own gardens and

unnsual garden industry of this

Vegetables are abundant. Some

others can purchase them at small ex-

ponae. None of the surplus shonld be
wasted This cannot be said too often
nor laid too much to heart. At the

present cost of glass jars and tin cans
the housekeoper of small means eapnot
eonslder putting all of it up in that way.
Moreover, those who live in small city
apartments, even If they ¢an afford it
hiave no room in which to store quanti-
ties of canped goods, and the tempera-
rire is not favorable to Keeping them

There remains the somewhat tedious,
bt economical and simple process of
drying. miachines have been de-
vised to meet the demand, Sowe are good
and some are not quite so good, but
any of them answer the purpose, Or
voi may use Lwo pans, one of which will
fit in the other and set them on a gas
stove or eonl range, The heat should be
moderate and uniformly distributed. For
that purpose water 18 placed in the lower
pan, Cace must be taken, however, that
steam does not escape and retard the
drying of the food. If placed on n gas
store the drver or the gas shonld be
turned as as posaible during ths
process of drsing. If on a conl range the
fire shonld be kept low.

The cheapest commercial dehrdrator
posts m little less than £6 and Is used in

New

lovey

A Good Substitute.

the same way. A piece of cheese cloth
should be placed over the motal Foods

will take from two to elzht hours to

the and
high

mavement to
paper or fibre
contaioers it must bhe remembored that

shortage of
their

HILE tin
W glass and vonzequent
vost has chused a
It started in

fuvor of

filire canuot he used in eanuning opera-
tinns which require the sterilizing of
vegetables or fruits in hot water or

glass or tin
Maper eontainers are sug-

stenm.  For this purpose

18 eaqentinl
gestod by the United States Department
of Commerce for storing jollies and such
I|"-'1y.f‘|'-<
the

the iisor

as are rooked before packing,
open kettle methiod, although
<hauld thut
of a4 1¥pe that will praperly

A= 1N
he satisfied the

oantamer (s

preserve  the  contents Experiments
made without investigation may prove
o]y

Manulucturers are being urged to
mininiize the use of glass ns fir ns it

ithatitute paper or fihre
r=  Housekeepors may belp in
this but they must not do it
at the risk of having their home eanned

15 ]----..l|-|>- L

eont

o

ANomey,

products spoiled by inadequate protec-
tion

e
nee wsed soak over night in cold water,;
drain: cover beaons with cold water and

conk slowly until soft; add salt when half
done; dbain benns: prepara tomato sanee;
potr aver heans, place inon baking dish
and cover with crumbs; bake in a hot
oven until hrown

Nut Lonf —Mix togother 1 cup ground
and 1 cup of npy desired
outs, 1 tesspoonful salt, 14 teaspoonful
cups fine bread erumbs,
When well blended add £ beaton eggs
and mould nto a leaf.
greased ronsting tin and cook in a mod-
erate aven tep minutes, ‘Then poure over
lonf 1 cup hot water in which 1 table-
spoanful fat has been sticred and bake
half an hour, hasting as in megt: Make
gravy from the drippings

BEATRICE GARDNER

pPranuls
pepper, 244

Plaee in a waell

Delicions  Gipgerbread with Sour
Milk =15 etip of Crisco ar hutter, 4 cup
of sugar, 1 beat well to
gother: 14 cup ‘molnsses, Y eup of sour
mwilk in which is diesolyed 1 teaspoonful
of sodm; 1 teaspoonful of =alt, 1 tea-
spoonful of ground ginger, 2 cups flour;
bake 1n a modorate oven

Graham Muffins:—1 wablespoonful of
melted butter, 3: eup of sugar, 1 egg:
tieat well together; 1% cups milk, 1 cup
graham flovr, 1 enp wheat flour, 2 tea-
spoonfuls buking powder, 14 teaspoonful
| The above will make one dozen
muffins. )

brown CEE .

salt

Steamed Berery Pudding with Hard
(¥ery inespensive and “can’t be
brat") =1 tablespoonful butter (or other
shortening ), 1 cup sugar, yolk of 1 ege,
15 cup milk, 1 eup flour, 1 teaspoanful
baking powder, Y teaspoonful salt, 1)
cup of berries (any kind) polled in flovr.
Put in # well greased melon mould and
ook in bolling water steadily for two
hours.

Sauce

Hard Sauce:—The white of 1 egg,
small tahlespoonful of butter, 1 ¢up or
more of powdored sugsr. Beat to a

creuam and flaver o taste. Grate a little
nutmeg over the top,

CORA H, DUNN.

dry properly according to their charaes
teristics and their method of prepara-

tion. Root stocks sach as heets, carrots
snd potatoes take the longest time.
Spinach, string beans and applea drr

quickly. It is well to shrod the string
beans to facilitate their drying Vege-
tables that are to be eliced ghould hbe
made thin.

If the foods are steamed for (rom
three to eight minutes hefore putting in
the drser they will retain their color and
in the winter
when one js reads to use them. After
they are steamed they should be well
drained hefore heing placed on the dizern

If you do not want to artificial
heat and have an electric Fan it may he
made o by turning the
dravght on several travs containing the
fonds to be dried. This method will take
three or four times as long, howeser, as
the heat

Save the paper bags that come from
the grocery. They will he useful for
holding the dried products, althongh the
commaorcial paper containers look a little
nicer. Tt is all a question of whether it
is worth the money to you.

will ¢ook more quickls

e

[0 service

' Fireless Cookers.

ANY persons think of the fireless

cooker either as something difficult

of mechanism or s a fad, ond in
vither case not worth while. Now, anr-
thing that will help to dispense with fuel,
which |s getting more and more costly,
for even & part of the time, s worth con-
sidering

The [ireless eooker will do this, and in
its simpler forms almost any one enn
muanifacturs one, It is merely the appli-
cation of a well known prineiple of
physics. Heat may be maintained by
the use of non-condactars.

Aside from the saving of fucl, the ahil-
ity to prepare one's meal ahead of timae
and save the heat and soil of cookin= with
a fire is worth much te o womhn wno
likes to look neat and well dressed, even
if she does prepare her own menls

A strong wooden box, a part of u barrel
or a gond sized pail may be the foundn-
tion for the fireless cooker. This should
be lined with asbestos or heavy puper. An
inner vessel of same kind also should ba
protected on the outside with asbestos,
and thersa should be three inches spacs
between the two. In this may be placed
shredded newspapers, straw or excelsior.
A pad or cushion should be made to fit
the top, 0 as to keep out the air. A hot
soapstone or brick is put in the bottom of
the inner veuyol before the one contmining
the food to be cooked Is put In.

The object, of course, is to keep in the
beat and to keep out the nir; eo the
cughion must fit tightly and there should
be a cover over It

It should be understood that the fire-
less cooker merely maintains the heat; so
that the food to be cooked should bhava
benn started and brought to the boiling
point or its equivalent before being put
in the cooker. If properly constructed it
will keep hot & long time, and will tarn
out n well cooked meal, which never runs
tho daoger of burniog, and therefore
does not have to be watched,
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